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Shelf Life Extension and Dating
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(Shelf Life Extension and Dating)
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@i 1 nszurunsidonanin uazdaduiifinasioonunsiAusaun
91115 (Deteriorative Processes and Factors Influencing Sheli
Life)
1.1 amsidoudunneradrivun (Microbiological Spoilage)
1.2 nsidasndsvnaai uazadnn binsdanonn (Chemical
Deterioration and Physical Instability)
1.3 HAASINUVDINISIAUSTABI ANTTUAY NISTIAAUAT LA
Wuslaa
fiovuAsIAUSAINAnAaL 2ia11i15 (Effects of Food
Storage,
Distribution, Display, and Consumer Handling on Sheli
Life

42U 2 35a15UsaduAINNANHD LAYDIYAISIAUSABIDINNS
(Methods for Shelf Life and Stability Evaluation)

2.1 ansaannuunsiAusiiaLng (Food Storage Trials)
2.2 mailansAnuaagnsiausna1nns (Shelf Life Dating
Technique)
2.2.1 Wugruaaunamansliassaid (Fundamental of
Chemical Kinetics)
2.2.1 msTannswosonsisiiiva (Arrhenius Equation)
2.2.2 ansuszunsilaan Q10 (Application of Q10)

42U 3 1I@fusnIN uazangnnsIAUSABINAnDKNS (Stability and
Shelf Life or Particular Food Products)

3.1 1@3046iu (Beverages)

3.2 iin uazia Ls§ (Fruits and Vegetables)

3.3 aunou uazauurinu (Bakery and Confectionery)

3.4 ilodnd uazonusuaa (Meat and Seafood)

3.5 ‘lasin uazinsin (Fat and Oil)anzund
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